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MARK YOUR CALENDAR:

MEETINGS AND FUTURE FORAYS

Future Meetings and Forays
by Brad Millar

Our January meeting will feature our new
member and illustrator, Ann Flfer. who will

conduct a demonstration, talk, and workshop
about drawing mushrooms. Ann is very tal-

ented and her drawings of flowers, cats, and
other things that catch her fancy are on display

at Southern Sisters' book store.

We will meet at 7:30 PM on Monday, January
23 at Brad and Mary Millar's house at 21 12
Stuart Drive in Durham. From Chapel Hill and
1-40. take Chapel Hill Blvd. (Bus 15/501) to the

Intersection with University Drive, where you
turn left toward down town. Take the first right

Into Shoreham and turn left at the end into

Stuart Drive. From North Durham, take Greg-
son Ave and Vickers to the Intersection with
University Drive. Continue past Forest Hills

park and up the hill and turn left into Summit
Road. At the top of Summit turn right into

Stuart Drive. 21 12 is the second house on the
right (number on mail box).

Our annual meeting and pot luck will be
February 26 at Marge and Hal Rlchter's house
at 8601 Little Creek Farm Road in Chapel Hill.

The meeting will feature a cooking demonstra-
tion by Barbara and Joe Petrohan (most of us
remember Barbara as Barbara Umbach). This
has always been a major event on our calendar,

with a good turn-out and lots of fun and fine

food. The meeting and pot luck will start at 4
PM to allow you to arrive before dark.

To get to the Richters' from Cary and Raleigh,

exit 1-40 onto NC-54 heading toward Chapel
Hill and UNC (there are earlier exits). Continue
on NC-54 until NC-54 Bypass Joins US 15/501
Bypass (after the shopping center, take the

second right exit for 15/501—NC-54 continues
thru town). NC-54 Bypass will continue on af-

ter 15/501 exits near Carrboro, but stay on
NC-54 for about 3 miles past the Carrboro
Mall. Take a sharp right into Bethel Hickory

Church Road. Just over a mile, take a left turn
into JoMac (Joe Mack) Road. Little Creek Farm
Road is a right turn after about 3/4 mile, and
8601 is at the end. See map elsewhere.

REMINDER—RENEW TOUR MEMBERSHIP—USE THE FORM IN THE NOVEMBER ISSUE
or call Brad at 490-6593 to get a new one



MEETING AND FORAY REPORTS

We need leaders for the 1995 foray season.
Leaders get to pick the time, date, and location

of the foray. Leaders should be familiar enough
with the site to suggest a route or general di-

rection and, ideally, should bring back approx-
imately the same number of people that they
started with. They are not, however, responsi-

ble for providing rain and are not obligated to

provide acccurate identifications. Please call

David Green at 929-9768 and let him know
when and where you want to go.

Foray Report
Mushrooms in the Dunes

by David Green

We extended the foray sesson somewhat and
went to Atlantic Beach on November 12, 1994
with four students from the Duke mycology
program. There were numerous specimens of

an unnamed Melanoleuca species in the sand
dunes near Fort Macon as well as several

specimens of Psathyrella. These mushrooms
seem to grow abundantly at this time of year in

what would seem like an unpromising location.

We then went to the North Carolina Aquarium
and found a variety of Amanitas, Russulas, and
some aging Suillus species.

Monthly Meeting, November 21
by Brad Millar

Our November meeting was held at Joan
Magat's house in Chapel Hill. Dennis Drehmel
talked about a recent update of the Kibby/Fato
key for russulas and showed a number of Ray

Fato's slides of the more common russulas and
their spores. Following is a breakdown of

russulas found at the NAMA foray in Asheville

on Labor Day.
NOTE: Abundant means >20, common = 10

to 19, occasional = 3 to 9 and infrequent = 1 or

2; frequency will vary with the season.

RUSSULA FAMILY
Genus Russula
Common — silvacola (18), virencens (13)

Occasional — brevipes (4), barlae (3), cms-
tosa (4), cyanoxantha (3), ornaticeps (3),

peckii (3), pecttnata (3), variata (6)

Infequent — abietina, aciculocystts, aerug-

inea, betularum, chamaeleontina, com-
pacted corallina, Jlavida, gracilis, gravve-

oleus, granulata, laurocerasu macropoda,
muculata, mutabilis, pectinatoides,

sericeonitens, subpunctata, xerapelina

Genus Lactarius

Abundant — chrysorheus
Common — agrilLaceifolius (15), croceus

(11), deceptivus (13), peckii (17), piperatus

(11), vinaceorufescens (12), uolemus (14)

[numbers could have been higher since

some are kept for eating by those on
forays]

Ocassional — corrugis (7), dispersus (5),

gerardii (9), hygroporoides (6), indigo (3),

imperceptus (9), lignyotus (9), maculapites

(5), subpUnthogalus (5), subpurpura (6),

thyinos (3), volemus/Jlauus (5)

Infrequent — atroviridis, mucidus, mutabilis,

paradoxus, psammicola, sordidous,

speciosus, tomentoso-marginatus

FINE FOOD FROM FUNGI

The Happy Holidays issue of the Fowler's

Gourmet newsletter featured the following

recipe. Fowler's usually has several varieties of

mushroom on hand, and their produce buyer,

Candido, can give you current prices and avail-

ability.

Individual Wild Mushroom Tarts

Filling:

1 | lb assorted wild mushrooms

6 Tbs sweet butter, divided

1 cup red wine

2 Tbs minced shallots

3 Tbs chopped fresh chives

2 Tbs chopped fresh parsley
salt and pepper to taste

Remove mushroom stems and chop fine.

Saute stems in 1 Tbs butter until moisture is

absorbed. Add a splash of wine and continue

cooking until wine is evaporated. Set aside.

Slice mushrooms into |inch pieces. Heat a

large saute pan and add remaining butter.

When it sizzles, add the shallots and mush-
rooms. Cook and stir about 5 minutes over

moderate heat. Add remainder of the red wine
and cook over high heat until the wine is ab-

sorbed. Sprinkle the mixture with parsley and



chives. Season with salt and pepper. Spoon
this mixture Into tart shells and arrange the

stem mixture on top.

Tart Shells:

\cup plus 2 Tbs all-purpose flour

|
tsp salt

1 ,

2 tsp sugar

\ lb chilled butter

1 egg yolk

6 Tbs sour cream

Preheat oven to 375°F. Combine flour, salt,

and sugar. Cut in the butter until mixture has
the texture of cornmeal. Mix egg yolk and sour
cream together and add to the flour mixture.
Work fast until mixture is blended well and
holds together. Form it into a ball, cover with
plastic wrap, and refrigerate 1 hour. Pat the

dough into six three-inch tart pans. Bake blind

(with weights) for 10 minutes. Remove weights
and bake until golden (about 10 more minutes).

This next recipe was in a recent issue of the
NJMA News and was served at the Soup and
Bread Dinner of the NJMA Culinary Group in

March, 1994. Here is a wonderful way to

stretch that last ounce of dried morels you have
in the cupboard.

Mushroom Croustades

1 lb white button mushrooms [Agaricus bis-

porus), cleaned
1 oz dried morels
3 Tbs minced shallots

1 clove minced garlic

1 Tbs ground coriander
2 Tbs minced parsley
2 Tbs sherry
3 Tbs butter
1 tsp Kitchen Bouquet (optional)

salt and pepper to taste

2 cup sour cream

3 cup brown sauce*

1 baguette

Reconstitute the dried morels in | cup boiling

water for fifteen minutes. Drain and reserve
the liquid. In a food processor or blender,
mince the button mushrooms and the morels
together. Melt the butter In a sauce pan and
add the shallots and garlic. Saute for three to

four minutes. Add mushrooms, and saute
until liquid is evaporated. Add brown sauce,

sour cream, sherry, Kitchen Bouquet (if using),

coriander, parsley, salt, and pepper. If too

thick, add some of the reserved morel soaking
liquid. Simmer until the mixture is fairly thick.

Slice a loaf of French baguette into | inch

thick oval slices. Spread the mushroom
mixture on the slices and place on an un-
greased cookie sheet. Bake in a 400°F oven for

about ten or twelve minutes. Serve hot.

*Heinz aujus Homestyle Gravy may be sub-
stituted for homemade brown sauce.

The following recipes for wilted green salad

and mushroom tapenade are from the Novem-
ber, 1994 issue of the Los Angeles Mycological

Society Spore Print.

Wilted Green Salad
with Warm Mushroom Dressing

Few first courses are as vividly fragrant as a
warm salad—they always get the diner's hungry
attention. Add deeply flavored mushrooms,
garlic and good balsamic vinegar to the mix
and the result Is absolutely rousing. For the

best effect, both visual and culinary, use three

or more varieties of both greens and mush-
rooms, selecting those of varying texture and
taste.

6 Tbs olive oil, divided

| cup sliced shallots

2 garlic cloves, minced

| lb fresh shiitake, thickly sliced

| lb fresh cremlni, freshly sliced

| tsp salt, divided

10 cups mixed sturdy salad greens such as

arugula, spinach, radicchio, and frisee,

ln-blte sized pieces

3 Tbs balsamic vinegar
freshly ground black pepper

In a large skillet over medium heat, warm 3
Tbs of the olive oil. Add the shallots and garlic,

cover, and cook, stirring once or twice, for 4
minutes. Add all the mushrooms, season with

\ tsp of the salt, re-cover, and cook, stirring

once or twice, until the mushrooms just begin

to render their juices, about 4 minutes. Un-
cover the skillet, raise the heat to high, and
cook, tossing and stirring the mushroom mix,

until the juices have evaporated, about 1 min-
ute. Meanwhile, in a very large bowl, toss the

salad greens with the remaining 3 Tbs olive oil

(continued at end of membership list)



TAMC DIRECTORY FOR DECEMBER, 1994

HELEN CLEEREMAN
1018 NORTHVIEW STREET
GARNER, NC 27529

EDMOND BADHAM, RT 1 BOX 20D
MORRISVI LLE , NC 27560

MARY AND MEGAN BEALL
3 557 HERBERT FAUCETT ROAD
BULLOCK , NC 27507

SAM AND VIRGINIA BARON
5 MARILYN LANE
CHAPEL HILL, NC 27514

LAURA AND BILL BENEDICT
107 HUNTER'S RIDGE RD
CHAPEL HILL, NC 27514

JOANNA BILLMAN
3201 STONEYFORD CT
RALEIGH, NC 27603

ROGER BODO
1205 BLACKWOOD MT ROAD
CHAPEL HILL, NC 27516

JOE DI BONA
PROGRAM IN EDUCATION/DUKE U

DURHAM, NC 27708

JOHN BOND, APPALACHIAN
STATE BIOLOGY DEPT.
BOONE, NC 2 860 8

ROY BORCHARDT/EVE TAYLOR
2417 BRUTON ROAD
DURHAM, NC 27706

LINDA BOWERMAN
9614 GREENFIELD ROAD
CHAPEL HILL, NC 27516

FRANK BRIDEN
1305 KNIGHTS WAY
RALEIGH, NC 27615

BILL BURK
47 OAKWOOD DRIVE
CHAPEL HILL, NC 27514

JOHN CHARLES
117 RADCLIFF CIRCLE
DURHAM, NC 27713

REMINDER—RENEW YOUR MEMBERSHIP
or call Brad at 490-6!

JOHN CURRIE
3323 CARRIAGE TRAIL
HILLSBOROUGH, NC 27278

DENNIS & CLAIRE DREHMEL
1131 STURDIVANT DR
CARY, NC 27511

GARY AND JULIA DUNCAN
401 LORRAINE STREET
CARRBORO, NC 27510

MIKE FERGUSON
5500 KEITH STREET
MYRTLE BEACH, SC 29577

ANNE FIFER
407 N. GREGSON STREET, APT. 2

DURHAM, NC 27704

FRANKLIN GARLAND/MICHELLE DAVIS
3020 ODE TURNER ROAD, P O BOX 29
HILLSBOROUGH, NC 27278

VICTOR GERMINO
107 FOREST RIDGE DRIVE
CHAPEL HILL, NC 27514

CHRIS GERON, RT3 BOX 218-L
O 1 KELLY CHAPEL ROAD
DURHAM, NC 27 713

LARRY GRAND, PLANT PATHOLOGY
NCSU, RALEIGH, NC 27607

BARBARA GREEN, P O BOX 28 37

DURHAM, NC 27715

DAVID GREEN
1-7 COLONY APT
CHAPEL HILL, NC 27514

PAUL GUT ILLA/ROB IN JOHNSTON
1621 BENT ROAD
WAKE FOREST, NC 27 58 7

POLLY HARRIS
118 W TRINITY AVE
DURHAM, NC 27701 i

THE FORM IN THE NOVEMBER ISSUE

to get a new one



KEITH HOUCK
9018 COACHWAY DRIVE
CHAPEL HILL, NC 27516

BETH JACKS
701 DOWN PATRICK LANE
RALEIGH, NC

JUDY JOHNSTON
100 FORESTWOOD DRIVE
DURHAM, NC 27707

DARIN KALISAK
136A RIDGE TRAIL
CHAPEL HILL, NC 27516

ED AND LINDA KAROLAK
2718 HEATHER GLEN ROAD
DURHAM, NC 27712

CHARU KRISHNAMOORTHY
AND STEVE PRIESSLER

416 SEVERIN STREET
CHAPEL HILL, NC 27516

DEBRA LUHRING
P.O.BOX 2805
RALEIGH, NC 27619-0805

JOAN MAGAT
6411 MIMOSA DRIVE
CHAPEL HILL, NC 27514

ELIZABETH MALABY, 2632 PILLSBURY
AVE. S. , MINNEAPOLIS, MN 55408

OWEN AND PAT MC CONNELL
2808 BUTNER STREET
DURHAM, NC 27704

BILL MEEHAN
106 BIRNAMWOODS DRIVE
CHAPEL HILL, NC 27516

BRAD AND MARY MILLAR
2112 STUART DR
DURHAM, NC 27707

SUSAN MITCHELL
51 KENTWOOD LANE
PISGAH FOREST, NC 28768

SARAH HILL MOORE
2600 OBERLIN ROAD, APT P-l
RALEIGH, NC 27608

DON MURRAY
105 POLKSLANDING STATION
CHAPEL HILL, NC 27516

TIM NESS
4606 SUN VALLEY DRIVE
RALEIGH, NC 27606

ANNA B. NIEMITZ
1221 HUMMINGBIRD HILL
CHAPEL HILL, NC 27514

CAROLYN NORRIS
406 ALLEN RUFFIN AVENUE
HILLSBOROUGH, NC 27278

ED O'NEAL
1112 WIMBLETON DRIVE
RALEIGH, NC 27609

KAREN ORDANIC
10740 DUNKILL TERRACE
RALEIGH, NC 27615

VIRGINIA PACT/REED RICHTER
1426 OLD LYSTRA RD
CHAPEL HILL, NC 27514

ROBERT PAN
12 20 GOODWIN ROAD
APEX, NC 27 502

AMY PENG
101 PINCHOT LANE
CHAPEL HILL, NC 27514

JESSE PERRY
1308 ASHBURTON ROAD
RALEIGH, NC 27606

JOE AND BARBARA PETROHAN
EUROPA MOTORWORKS
619 E. GEER STREET
DURHAM, NC 27701

JACQUES AND MARSHA POIRIER
210 LAVENDER AVE
DURHAM, NC 27704



DIANE RABINOWITZ
211 ROSEBROOKS DRIVE
CARY, NC 27513

MARGE & HAL RICHTER
8601 LITTLE CREEK FARM RD
CHAPEL HILL, NC 27516

RACHEL ROYCE
611 BOLIN BROOK FARM ROAD
CHAPEL HILL, NC 27516

HARRIET SATO
1709 SAGAMORE COURT
RALEIGH, NC 27604

J SCHNEGG
380 PORTSMONTH COURT
BURLINGTON, NC 27215

BILLIE SESSOMS
802 DULUTH STREET
DURHAM, NC 2 7 705

DEAN SMITH
1701 BAKER ROAD
RALEIGH, NC 27607

JOE & LOIS TEZZA
99 CREEKWOOD DRIVE
PITTSBORO, NC 27312

MARCEE TOLIVER
10005 WATERFORD COURT
RALEIGH, NC 27613

RYTAS VILGALYS
BOTANY DEPT., DUKE UNIVERSITY
DURHAM, NC 27706

LINDA WOLFE
2517 ENGLEWOOD AVENUE
DURHAM, NC 27705

SU-JEN WONG
4011 ST MARKS ROAD
DURHAM, NC 27707

and | tsp salt. Remove the skillet from the

heat, stir In the vinegar, and Immediately pour
the mushroom mixture over the greens. Toss
well, season generously with pepper, and toss

again. Divide the salad among 4 plates and
spoon any remaining juice evenly over the

salads. Serve Immediately. Serves 4.

Mushroom Tapenade

The rough Provencal caper-and-black-olive
puree called tapenade Is a dark and potent
thing, and It has become a kind of culinary

symbol for the region. Unlike some symbols.
It's also very good to eat, stuffed Into hard-

cooked eggs, dolloped onto sliced tomatoes or a
hot baked potato, or Just scooped up with a
hunk of crusty bread and washed down with a
glass of cool white wine. This mushroom tape-

nade is slightly less Intensive than the tradi-

tional version, but Is otherwise no less habit-

forming. Prepare it at least one day ahead to

allow the flavors to develop.

7 Tbs olive oil

| lb fresh cremini, quartered

\ lb fresh shiitakes, quartered

2 Tbs minced fresh herbs, such as thyme,
rosemary, oregano, and marjoram

4 cloves garlic, chopped

| tsp salt

| cup dry red wine

| lb brine-cared black Greek Kalamata

olives (about 36), pitted

2 Tbs small (nonpareil) capers, drained
5 oil-packed anchovy fillets, drained

2 | Tbs fresh lemon Juice

In a large, nonreactlve skillet over medium-
high heat, warm 3 Tbs of the olive oil. Add the
mushrooms, herbs, garlic, salt, and pepper and
cook, tossing and stirring often, until the
mushrooms render their Juices, about 5 min-
utes. Stir in the wine, lower the heat slightly,

and cook uncovered, stirring occasionally, until

the liquid has evaporated and the mushrooms
are tender, about 7 minutes. Cool to room
temperature. Combine the mushroom mixture,

olives, capers, anchovies, and lemon Juice in a
food processor and process until finely

chopped. With the motor running, gradually

add the remaining 4 Tbs olive oil; the mixture
will thicken. Do not over-process; some texture

should remain. Transfer the tapenade to a
container, cover tightly, and refrigerate for at

least 24 hours. The tapenade can be prepared

up to 4 days ahead. Let it come to room

temperature before serving. Makes 2 | cups,

serving 6 or more, depending on the usage.



M N

V

f

X

A NIIUITA CAtSAREfli

Ttdw. The. Encyclopedia- of

T)«ckcvisov^ \ Lucas
"R*baa.w\ t ^>ov\z

)
MY

e7

o

tJc
JlcS

6>



0

Triangle Area Mushroom Club
Box 61061
Durham, NC 27705

COUCH BIOLOGY LIBRARY

UNC
CB23280 COKER HALL
CHAPEL HILL NC 27599-3280

IS YOUR LABEL CORRECT?

DEADLINE for submissions for the March/April JuingtjfU<S

February 15, 1994



Morchella esculenta = M. vulgaris,

the common yellow morel.

True morels are always hollow.
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MEETINGS AND FUTURE FORAYS

Future Meetings and Forays
by David Green

Morel Foray
The annual morel foray will be held on Satur-

day. April 15. 1995. We will meet at 9:00 in

the University Mall parking lot next to the Tex-
aco station at the corner of Estes Drive and
15/501 Bypass (See map), and carpool to our
usual spot a few miles south of town. Depend-
ing on how many show up. we will have the
option of dividing into two groups. One group
would go to a potentially less productive, but
more Interesting, site.

The length of the foray will depend on the at-

tention span of the group which is, in turn,

generally dependent on the abundance of

morels. This has always been the most heavily
attended foray of the year. In the past, the
harvest of morels has ranged from one to three
digits in number. The wetness of this past
winter should have a positive influence on the
abundance of fruiting.

Also, remember that even if you don't find

(m)any morels, you can still come to some of

the other forays during the summer and fall

when there are other species around.

Foray Leaders Needed
We need foray leaders for the 1995 season.

Leaders get to pick the time, date, and location

of the foray, but are not obligated to Identify

the little brown mushrooms and are not held

responsible for precipitation in the days preced-

ing a foray. Option # 1 is to select the date, the

time, and the location. Option #2 is to select

the date and have people call you a few days
before the foray and find out where to meet you
(giving you the option to pretend that you know
nothing about it if climatic or other personal

conditions are unfavorable). There are un-
doubtedly other options, and these are also

fine. Call David Green at 929-9768 and let him
know where and when you want to go.

Meeting Organizers Needed
Have an Idea for a meeting topic? Know

someone who would be an interesting speaker?
We need your ideas. Be a meeting organizer—



it's not a lot of work. You get to pick the time In an effort to make TAMC a more cohesive
and location as well as the topic and speaker. group and increase attendance at meetings, we
Contact Dennis Drehmel with your suggestions will probably limit speakers to about five or six

and more information. times a year and have more festive parties or

picnics during the summer.

MEETING AND FORAY REPORTS

Monthly Meeting, January 30
by Brad Millar

Our January meeting was originally sched-
uled for the 23d, but unlike the Post Office, our
numbers were kept from their appointed
rounds by sleet, snow, generally foul weather.
As it turned out, the 30th wasn't a lot better,

but several brave souls made it to Brad and

Mary's house for Ann Fifer's workshop on
drawing mushrooms. Some even drew pictures

that were recognizable as the agaricus we were
drawing. Before the workshop we all enjoyed
snacks and conversation. As a highlight of the
evening, Mary served a mushroom pate which
Ann had originally developed for the deli at

Fowler's Gourmet. See the 4F section for the

recipe.

NATIONAL PARK SERVICE TO BAN MUSHROOM COLLECTING
by Mark Norton

A committee in the National Park Service

(NPS) is currently developing a code change
that would take away the discretionary author-

ity of Park Superintendents to allow mushroom
collecting in the parks under their charge. The
planned code change is In reaction tu the nega-
tive effect on park resources from commercial
mushroom collecting that has been noted in

some national parks in the Pacific Northwest,

where valuable Matsutake is abundant (chiefly

Crater Lake NP in Oregon). The proposed code
change is due for publication in the Federal
Register in late February or early March. It will

be open to public comment for a period of not
more than 60 days, and possibly as little as 30
days after publication. However, a file has al-

ready been opened to receive public comment
at this time (early February).

Ironically, the existing NPS code governing
collecting of park resources already prohibits

commercial collecting—it states that the local

Park Superintendent may allow the collecting of

"fruits, nuts, (and) berries ... for personal
use." Although problems associated with
mushroom collecting don't exist in most of the

country, the NPS officials developing the code
change apparently feel that by banning all col-

lecting, they will be better able to stop the de-

structive practices (raking, etc) of some of col-

lectors in the Pacific Northwest. The experience
of the California State Park System, which
closed some of its parks to collecting in 1990 in

response to similar problems, was the reverse

—

commercial collectors, who had the entire week
available to monitor the movements of park law
enforcement personnel, viewed the parks as
their own personal preserves, while personal-

use collectors, in general, cooperated with the

closure.

I would like to call on you to oppose the NPS's
proposed code change. Even if there is no na-

tional park in your area, an NPS ban on mush-
room collecting is an ominous sign. State,

county, and city parks view NPS policies as

standards for their policies. Such a trend could

eventually affect the policies of other land man-
agement agencies as state and national Forest

Services.

The NPS is requesting that comments on the

proposed code change be directed to Maureen
Finnerty, Associate Director of Operations of

the NPS. You may also want to send a copy of

your comments to the overall Director of the

NPS, Roger Kennedy. Their addresses follow.

Maureen Finnerty, Associate Dir. for Opns, or

Roger G. Kennedy, Director

National Park Service

Department of the Interior

PO Box 37127
Washington, DC 20013-7127

Editor's Note: This article was printed at the

request of Mark Norton of the Mycological Soci-

ety of San Francisco.



MEDICINAL MUSHROOMS—PART 5
by Dennis Drehmel

My topic for this time is not one of the large

striking mushrooms like shiitake or reishi, but
rather, a microscopic member of the mushroom
kingdom. While there is some uncertainty

about the exact identification the species, the

result is widely hailed as Kombucha—the tea

that cures everything. Those selling Kombucha
claim that the tea results from the symbiosis of

bacteria and fungi where the latter are probably
pichia fermentans and the bacteria are bac
terium xylinwn, b. gluconicum and acetobacter
ketogenum.
The history of Kombucha may be as uncertain

as most things about it. Some claim it derives
from the Russian brew called kvass. (While I

was in the Soviet Union many years ago, I

tasted the modern version of kvass which was
like beer made from fermenting bread.) Others
claim that Kombucha comes from the mother of

all herbal remedies—China. Apparently the

first recorded use of Kombucha was during the

Tsin Dynasty in 221 BCE.
Well, all that's nice, you say, but what's it

good for? Have I got good news for you. In the
first place, it lowers those things you want low-

ered like cholesterol, uric acid, and your
weight. It cures disorders of the skin, the hair,

the stomach, the kidneys, the liver, and the

joints. It also raises those things you want to

raise like good flora in the digestive tract and
blood circulation. And it prevents cancer, miti-

gates MS, and cures AIDS.
By now you've probably betting that it tastes

bad or is hard to get. Actually, the taste has

been described as cidery "with a whiff of vinegar

and a hint of carbonation." As for availability,

you need to get a starter from someone else

who has it just like you did with sourdough.
That's if you want to grow the fungus yourself.

If not, there is apparently a supply of the tea it-

self. Do not be put off by the idea of growing it

yourself. It's easy according to the claims. Add
one Kombucha mushroom (a gelatinous brown
blob) to 7 ounces of sugar and 2 tablespoons of

green tea in 4 quarts of water after steeping

and cooling the tea/sugar liquid. Allow to fer-

ment for 10 to 14 days and strain. Nothing to

it.

If anyone is currently making and/or using
Kombucha tea, please be advised that I am
willing to be dislodged from my skeptical atti-

tude. Write or call me directly or write to the

TAMC post box about your experience with this

fungus and I will be glad to have it published in

the FungiJUe if you like.

FINE FOOD FROM FUNGI

Mushroom Pate

This recipe was first prepared for Fowler's
Gourmet food store's deli by our resident artist

Ann Fifer. Mary used Ann's idea for the pate
she served at January's meeting. The recipe is

very versatile—use your imagination and have
fun with it.

lTbs minced garlic

4 Tbs sweet butter

1 lb mushrooms (preferably shiitake or

good wild types), chopped
2 tsp lavender
1 lb cream cheese, softened

Saute the garlic in the butter until translu-
cent but not browned. Add the mushroom and
lavender and saute until soft and most of the
moisture has evaporated. Allow the mixture to

cool enough to handle easily and mix into the
cream cheese. Age the pate in the refrigerator

for several days and allow to come to room
temperature before serving.

Morels Stuffed with Panade Paste

This recipe is but one of ten from the Myco-
logical Society's cookbook, Wild About Mush-
rooms and was published in the Mycological

Society of San Francisco's May, 1989 Mycena
News. In this dish, whole mushrooms are filled

with a rich bacon-flavored stuffing. It serves 12

to 15 as an appetizer.

4 slices

1 Tbs
2 Tbs

| cup

1

2 cup

30-35

3-4 Tbs

| cup

bacon, cut into 1-inch pieces

chopped fresh parsley
butter

fine bread crumbs

white pepper to taste

half and half (or more)

morels, large enough to be filled

through the stem
butter

Madeira
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To make the panade paste, fry the bacon
until very crisp. Remove from the pan with a
slotted spoon and drain on a paper towel. Al-

low the bacon to cool and blend it in a blender
or food processor with the parsley until it is

almost a paste.

Melt the 2 Tbs butter in a small saucepan.
Add the bread crumbs, bacon-parsley mix, and
the white pepper. Stir for 1 minute or until the

bread crumbs are slightly browned. Turn off

the heat and blend the half and half slowly into

the bread crumb mixture until it becomes a
pliable paste.

Prepare the morels by trimming the stems to

accommodate the filling. Fill each morel, using
a pastry bag.

Melt 3-4 Tbs butter in a large saute pan or

skillet. Saute the morels until they are brown
on all sides. When nearly done, pour the

Madeira over the morels. Quickly turn each
morel to coat it with the sauce.

Morel and Hazelnut Dressing

From the Los Angeles Mycologlcal Society

Sporeprint, November, 1994—In spring this

dressing can be prepared using intensely fla-

vored foraged morels and served alongside a
glazed Easter ham or roast leg of lamb. At
Thanksgiving, milder cultivated morels will be
the only choice. Baked separately in a heavy
dish, the dressing acquires a crisp golden
crust, but it can also be cooked inside a turkey

or other bird.

6 Tbs unsalted butter (plus more for the

baking dish)

1 cup natural raw hazelnuts (unblanched),
coarsely chopped

1 cup chopped yellow onions
1 cup chopped leeks, white part only

1 cup
1 cup
1 tsp

!>
I4 tsp

chopped parsley
chopped celery

dried thyme

fresh morels

salt

4 cup

10 cups

2 cups homemade or canned chicken stock

Frangelico or other hazelnut liqueur

crustless white bread from a 2-lb day-
old (but not dry) loaf

eggs, well beaten

finely chopped fresh flat-leaf parsley

freshly ground black pepper

3

£cup

1 tsp

Position the rack in the middle of the oven

and preheat to 350°F. Butter a shallow 3 |
quart baking dish with a cover. In a medium
skillet over moderate heat, melt 3 Tbs of the

butter. When butter foams, add the hazelnuts
and cook, stirring once or twice, until fragrant

and lightly browned, about 5 minutes. Remove
from the heat and reserve the nut and butter

mix. In a large skillet over low heat, melt the

remaining 3 Tbs of butter. Add the onions,

leeks, celery, and thyme; cover and cook, stir-

ring once or twice, for 10 minutes. Add the

morels, sprinkle with salt, raise the heat to

medium and cook, tossing slightly, about 4
minutes. Add the stock and Frangelico. bring

to a simmer, and cook, uncovered, stirring once
or twice, for 5 minutes. Cool slightly. In a very

large bowl, thoroughly mix together the bread
cubes, mushroom mixture, hazelnut/butter
mix. eggs, parsley, and pepper. Spoon the

dressing into the prepared dish, cover, and
bake until the dressing is lightly browned, 15 to

20 minutes longer. Serve hot. Makes about 12

cups; serves 8.

MEMBERSHIP LIST UPDATE

Address Changes:

Mary and Megan Beall

68 Fernwood Lane
Chapel Hill, NC 27514

Debra Luhring
425 Guilford Circle

Raleigh. NC 27008

Virginia Pact and Reed Rlchter

204 Forest Ridge Rd
Chapel Hill. NC 27514

New Members:

Nancy Adams
110 Waterloo Station Dr.

Cary. NC 27513

Margaret Flash
307B Jefferson St.

Sanford. NC 27330

Ann Goodman
712 Darby Ave.

Klnston, NC 28501



Douglas Graham
Barton College

Wilson, NC 27893

Don and Dorothy Hohl
PO Box 393
Bracey, VA 23919

Elsa Liner

331 Burlage Circle

Chapel Hill, NC 27514

Richard Palmer
126 Pinecrest Rd
Durham, NC 27705

Pal Palmore
3908 Stoneycreek Rd
Chapel Hill, NC 27514

William, Martha, and Adam Vincek
65 Candytuft Lane
Durham, NC 27713-2473

John Wayland
Rte #6, Box 321
Chapel Hill, NC 27514

NEW BOOKS IN PRINT

Medicinal Mushrooms You Can Grow—for

health, pleasure, and profit

by Hajo Hadeler

ISBN 0-921136-02-1, 6 x 8 |, 200 pp., 4-page

color insert, color cover, numerous BxW draw-
ings, index, extensive bibliography, $CDN
29.95, $US 24.95, paper

In this timely and informative manual, the
author explains both traditional log growing
techniques and the latest enriched-substrate
"space bag" technology for the cultivation of

medicinal fungi.

Mushrooms are no more difficult to grow than
asparagus. Anyone can do it.

Basic mushroom biology is covered, sym-
bioses such as mycorrhizae, poisonous mush-
rooms, history, adaptogens, nutrition, cooking
with mushrooms, storage and preservation,
and there is an extensive introduction to Tradi-
tional Chinese Medicine, TMC, with its empha-
sis on prevention, harmony, and balance—an
area where shiitake and reishi mushrooms, in

particular, are rapidly gaining the recognition
they deserve in the West.
Hajo Hadeler is a writer and Shiatsu practi-

tioner who is using medicinal mushrooms for

prophylaxis and additional support in his

practice. He is the author of Shiatsu for Two .

ISBN 0-920080-92-8. He lives in Sechelt,
British Columbia, Canada.
The books may be ordered from The Cariaga

Publishing House, Box 1428, Sechelt, BC,
Canada, VON 3A0, Tel/FAX 604-885-1904.

Magic Mushrooms around the World: A Sci-

entific Journey Across Cultures and Time
*The Case for Challenging Research and Value
Systems*
Magic Mushrooms Around the World is the

first new book on psychoactive mushrooms
available in the US for more than 10 years. In-

troducing a rich variety of psychoactive mush-
rooms from around the globe—including some
rare and little-known species—the author de-

scribes dozens of species and covers a broad
range of mushroom-related topics, from distri-

bution maps to comparisons of cultural atti-

tudes to laboratory analyses of active ingredi-

ents.

One of the book's most remarkable features is

its multi -disciplinary approach: chemistry,

botany, biology, anthropology, religion, phar-
macology, medicine—all of these are among the

fields contributing a diversity of data, ques-
tions, and information that are assembled into

one of the most comprehensive and intriguing

portraits of psychoactive mushrooms ever

created.

Lavishly illustrated, well-organized, and en-

riched by numerous accounts of mushroom ex-

periences, this book explores the psychoactive
mycoflora on five continents and reconstructs a
continuity of psychoactive mushroom use
throughout history, from as early as 10,000
years ago to the present day.

120 pp., 8 x 10, soft cover, 30 color plates 36
B&W illustrations, 3 maps. To order send
$19.95, plus $3.00 shipping to Luna Info Ser-

vices, Dept. G, 6160 Packard St., Los Angeles,

CA 90035-2581.
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MARK YOUR CALENDAR:

MEETINGS AND FUTURE FORAYS

Upcoming Meetings
by Dennis Drehmel

On Saturday, May 20 at 1 :30 PM, Dennis
Drehmel will host a workshop on fungal dyes.
Wool takes up dyes readily, but other materials
will be tried. If you want to give it a try, bring
string, cord, fabric, or items of clothing you
wish to experiment with. Also, if you have any
of the following chemicals, please let Dennis
know and bring them.

Alum (potassium aluminum sulfate)

Chrome (potassium dichromate)
Tin (stannous chloride)

Copper (copper sulfate)

Iron (ferrous sulfate)

These chemicals are used to make mordants
that increase uptake of the dye and change the
final color.

Some of the best mushrooms for dying are old

polypores and some of the Cortinarius. Gen-
erally poor are the common summer mush-
rooms; i.e., russulas, lactarii and amanitas.
You just might have some old polypores around

the house or in the woods near you—so bring

them. (Please call Dennis if you plan to come.)

On Saturday, July 22 at 1 1:30 AM, TAMC will

conduct a workshop on the genus Lactarius at

Joanna Billman's house. Instruction and a
new comprehensive key will be given by Owen
McConnell. This will be a pot luck meeting for

those who wish to come before lunch. Other-

wise, please come for the workshop itself which
will begin at approximately 1:00 PM. In either

case, plan to bring any Lactarius you have
questions about or have had trouble identify-

ing. More details will be provided in the

July/August Fungiflle.

See also the information about the NAMA
foray to be held in Minnesota in August.

Foray Announcement
by David Green

Usually, May is not a very productive month
for mushrooms in this area. Things pick up a
little in Late June. Our next foray is scheduled
for Saturday, June 24, 1995, at Battle Park in



Chapel Hill. We will meet by the Forest The-
atre, off Boundary Street (see map) at 9:30 AM.
For further directions or more information, call

David Green, 929-9768. The site has a small

creek running through it and mostly hardwood
trees, some of which are quite old. Bring a
basket and any other things that will increase
your happiness (e.g., snacks, water, insect re-

pellent, baseball caps or T-shirts advertising

noxious agricultural chemicals, compass, etc).

Assuming that there are some mushrooms
around to find, we will collect for about an
hour, then attempt to identify our finds.

Future forays

We hope to have two or three forays each
month during July and August. Details will be
printed in the next Fungifde.

Foray Leaders Needed
We need foray leaders for the 1995 season.

Leaders get to pick the time, date, and location

of the foray, but are not obligated to identify

the little brown mushrooms and are not held

responsible for precipitation in the days preced-

ing a foray. Option #1 is to select the date, the
time, and the location. Option #2 is to select

the date and have people call you a few days
before the foray and find out where to meet you
(giving you the option to pretend that you know
nothing about it if climatic or other personal
conditions are unfavorable). There are un-
doubtedly other options, and these are also

fine. Call David Green at 929-9768 and let him
know where and when you want to go.

Meeting Organizers Needed

Have an idea for a meeting topic? Know
someone who would be an interesting speaker?
We need your ideas. Be a meeting organizer

—

it's not much work. You get to pick the time
and location as well as the topic and speaker.

Contact Dennis Drehmel with your suggestions

and more information.

In an effort to make TAMC a more cohesive

group and increase attendance at meetings, we
will probably limit speakers to about five or six

times a year and have more festive parties or

picnics during the summer.

MEETING AND FORAY REPORTS

1995 Morel Foray
by David Green

After a prolonged drought, broken by a single

hard rain three days before the foray, a group

of about 25 morel seekers went to out to our
traditional morel foray location a few miles

south of Chapel Hill. A grand total of five (5)

morels were collected, as well as a few speci-

mens of urnula cralervuum.

MEDICINAL MUSHROOMS—PART 6
by Dennis Drehmel

GENERA FOMES & FOMITOPSIS

These two genera are both hard and crusty

polyphores like Ganoderma discussed before.

However, Ganoderma generally has a stem and
these genera do not. Both fames and famitopsis
are perennial as opposed the genus polyporus
which is annual.

The species epithet "ojficialus" designates the

species as a member of a pharmacopoeia and
hence a drug. While this designation is com-
mon among vascular plants, the reverse is true

among fungi. However, quinine fungus, or

Fomitopsis officianus, was considered a
medicine. The native American Indians and
early settlers used is as a substitute for quinine

(Overholts, 1967). Others have noted that it

was used as a laxative (Arora, 1986) or as a
purgative (Atkinson, 1911). It should be noted

that while Fomitopsis officianus is very bitter

like quinine, it does not have the same impor-

tant chemicals as quinine and hence does not

have the same curative properties.

A closely related species, Fomes famerdarius,

was also used in medicine (Evans, 1989). This

species was known as "surgeon's agaric" be-

cause is was used in various ways for steriliz-

ing wounds and as a homeostatlc. Also, a
novel cure for an ingrown toenail was to soak a
piece of fomentarius in nitric acid, dry it, and
then insert it between the flesh and the nail

(Powell, 1990).
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ETHNOBOTANY OF PSILOCYBIN MUSHROOMS,
ESPECIALLY PSILOCYBE CUBENSIS

BY EDMOND R. BADHAM, 1983

Mushrooms containing psllocybin have been
used for millennia in primitive societies for re-

ligious and/ or medicinal purposes. However,
today these fungi are used in Western countries

primarily as a form of recreation. Although this

does not seem to be causing significant health
problems, more study is needed to evaluate the
significance of this phenomenon.

Essentially all the ethnobotanical use of

Psilocybe cubensis rests on the fact that it

contains the compounds psllocybin and
psilocin, both of which are hallucinogenic. The
most complete interdisciplinary study of this

and other "psllocybin" mushrooms is that of

Helm and Wasson (1958). Others have also

published works on various aspects of hallu-

cinogenic fungi. Because Psilocybe cubensis
grows commonly in the southeastern United
States and is easily cultivated (Stamets, 1978),

it is probably the most commonly eaten hallu-

cinogenic mushroom in this area today.

The unauthorized possession, sale, or use of

psllocybin is a crime in the United States (PL

91-513) although few, if any, people have been
convicted of possession of mushrooms. The
purpose of this paper is to review the literature

of man's past and present use of psllocybin

mushrooms, especially P. cubensis.

According to Schultes and Hofmann (1980),

the earliest known published reports referring

to aboriginal use of hallucinogenic mushrooms
in Mexico are those of Spaniards after the con-
quest. Despite the fact that the Spanish were
highly Intolerant of "pagan" religions, several
references to the ceremonial use of mushrooms
have survived. One of the earliest is that of

Sahagun (1829-1830—3 centuries after it was
written) who wrote of. . . small mushrooms

X
called Teonanacatl' which grow in pastures
and cause a kind of intoxication the same way
as wine." "Nanacatl" refers to mushrooms in

general; and Teonanacatl" refers to intoxicat-

ing types used ceremonially. In the same work
he wrote "... the first thing that they ate at

the banquet were small mushrooms called

nanacatl' which intoxicate and make one see

visions . .
." The personal physician to the King

of Spain described Teonanacatl as the intoxi-

cating kind" of mushroom (Hernandez, 1651).

Over a dozen early references mentioned "teo-

nanacatl" either directly or indirectly (Wasson,
1929), but contemporary knowledge of ritualis-

tic use of mushrooms was virtually unknown
outside of Mexico for almost 400 years.

The proof that toenanacatl is a species

(probably several species) of hallucinogenic ba-

sidlomycetes came when Schultes (1939) col-

lected specimens used in mushroom rites.

Such rites are still practices in certain parts of

Mexico. Since his collection of Teonanacatl,
more evidence has been found that continues
to corroborate the existence of very ancient
Mexican Indian religious rites involving hallu-

cinogenic mushrooms. Wassom (1957) de-

scribed some of the ceremonies and was the

first to make the American public aware of

hallucinogenic mushroom use in Mexico.
Mushroom stones—which are icons of part

animal (or man) and part mushroom—have
been found in southern Mexico, Guatemala,
and El Salvador and have b been dated conser-

vatively at 1000 BCE. Lowy (1971-72) de-

scribed mushroom stones and Maya codices

with mushroom symbols from southern Mexico
and Guatemala which he believed were part of

religious ceremonies and/or fertility rites.

To be continued.

ANNUAL NAMA FORAY IN MINNESOTA THIS YEAR

The Minnesota Mycologlcal Society will be
host to the annual NAMA foray at Bemidji State
University on August 24-27. The foray will be
called the Mary S. Whetstone Foray in honor of

the society's founder. Bemidji is located in

northwestern Minnesota approximately 270
miles northwest of Minneapolis-Saint Paul.

Details concerning registration and events at

the foray are located elsewhere in this FungiJUe,

and you can obtain registration forms by call-

ing either Dennis Drehmel or Brad Millar.



FINE FOOD FROM FUNGI

Fettucini with Smoked Chicken and Morels

This recipe comes us from the Michigan Mush-
room Hunters' Club via the Mycena News of the

San Francisco Mycological Society.

24 oz. Fresh fettucini

1 qt. Heavy cream
24 oz. Smoked chicken breast, sliced

2 oz. Dried morels
8 oz. Consomme of light chicken or veal

stock
1 tsp. Fresh chopped rosemary
1 Red pepper

Salt and pepper to taste

Simmer morels in consomme until soft (10
min.). Add morels and consomme to cream
with the remaining ingredients and reduce to

nape. Cook pasta, drain, and add to sauce.
Stir to coat pasta and season with salt and
pepper.

East-West Sesame Chicken with Broccoli

This recipe was published in the Snohomish
County Mycological Society's Mushroomer with
the following note: "Several years ago, the
Chicago Tribune Food Guide asked chefs to ap-
proach the microwave oven with an open mind
and concoct some easy, clever, and tasty uses
for it. John Terzak, now the owner of Tamales
Restaurant in Chicago, came up with this

recipe, an explosion of flavor and color, and a
marvel of simplicity. Preparation time: 30
minutes. Microwave cooking time: 10-12 min-
utes. Yield: 4 to 6 servings.

1 bunch Green onions, chopped
1 cup Chicken stock or broth
2 Tbsp Oriental sesame oil

1 Tbsp ea. minced garlic, minced fresh

ginger, extra virgin olive oil

1/2 lb. Mushrooms, sliced

2 Whole chicken breasts, skinned,
boned, split, and cut into bite-

sized pieces

Salt and freshly ground black
pepper to taste

2 cups Broccoli flowerets

1/2 Red bell pepper, cut into 1/4-inch
dice, about 1/2 cup

6 oz. Pea pods, frozen or fresh

2-1/2 tsp Cornstarch
2 Tbsp Butter, softened

1/4 tsp ea Black and white sesame seeds
Watecress for garnish

Reserve about 2 Tbsp. of the green onions for

garnish. Put remaining green onions in food

processor with chicken stock, sesame oil, gar-

lic, and ginger. Process until almost smooth.
Put olive oil in skillet over high heat, cook

mushrooms until lightly browned. Remove
from heat.

Put chicken in a 2-quart microwave-safe
casserole. Season with salt and pepper. Add
broccoli, red pepper, and pea pods. Pour in

green onion sauce. Cover with plastic wrap
vented at one corner. Microwave at high
(100%) power, stirring at least twice, until

chicken is cooked and vegetables are crisp-ten-

der, 7 to 9 minutes. Let stand, covered for 5
minutes.
Using a slotted spoon, arrange the chicken

and vegetables on a serving platter. Cover with
plastic wrap to keep warm.

Stir cornstarch into cooking juices in casse-

role. Microwave on high, stirring twice, until

smooth and thickened, about 3 minutes. Stir

in butter, taste and adjust seasonings with salt

and pepper. Pour sauce over chicken mixture.

Sprinkle with sesame seeds and reserved green
onions. Garnish with watercress.

New Recipes Needed

Like the weather, I'm running dry on recipes

using wild mushrooms. Most of those I have
included have come from other newsletters,

with a few from our own members. If you are

willing to share a favorite recipe, send it to

Brad so it can be included in this column.



N A M A FOR A Y
The Mary S. Whetstone Foray

At Bemidji State University

Bemidji, MN

August 24-27, 1995

The headwaters of the Mississippi in northwestern Minnesota will provide the setting for the 1995 NAMA Foray.

Set in die heart of Minnesota, this area, locally known as "the lake country", is remarkably rich in mycoflora, yet

mycologically it is virtually undocumented. During the foray we will be collecting in 3 counties, from which

specimens, new records for the state of Minnesota, will be added to the mycological herbarium of the

University of Minnesota.

We will be collecting fungi in Chippewa National Forest, in Itasca State Park and Paul Bunyan, Buena Vista and

Headwaters State Forests, only short driving distances from campus. The Chippewa National Forest is the nation's

oldest national forest Its borders harbor over 700 lakes and 920 miles of streams, and it boasts the largest breeding

population of bald eagles in the continental U.S. Itasca State Park, MNs first state park, is also one of the oldest in

the nation. The source of the Mississippi, Lake Itasca, is located here. In this park can be found MNs record red and

white pines, some over 300 years old and standing over 120' tall And die state forests? Buena Vista is located on

the continental divide, but other than that their claims to this list of sites are the diverse mushroom habitats they

provide.

We named the foray the Mary S. Whetstone Foray to remember the founder of the Minnesota Mycological Society.

She was a native of Ohio, who later became a prominent physician in Minneapolis. She received her medical degree

from the University of Michigan and attended clinics in Detroit, New York and Boston. Her interest in fungi may
go back to the days she spent in Boston. We know that she knew about the Boston Mycological Club, because she

turned to that organization for advice on starting such an organization in Minnesota. That was in 1898 or 1899, and

MMS, then under a different name, was officially formed in 1899. Dr. Whetstone as well as the "sibling"

organization maintained correspondence with Boston for many years. In 199S the Boston Mycological Club, the

oldest such organization in North America, is celebrating its 100th anniversary. The 1995 NAMA foray will provide

an opportunity for all member clubs ofNAMA to salute and to celebrate this old and wise organization.

We chose "Women in Mycology" as the theme of the foray to honor Mary S. Whetstone, and to honor all women
who worked as amateurs or professionals to promote the cause of mycology. To celebrate women's role in mycology
the organizers are making every effort to have women well represented at this event For the first time in the history

ofNAMA, we will have a woman serving as the principal mycologist Dr. Gro Gulden of Norway, who is well

known for her work in alpine mycology and on the effect of pollution on fungi, has accepted our invitation to serve

in that function. NAMA members who attended the European foray to Norway that was led by Orson and Hope
Miller remember Dr. Gulden as the guide mycologist on that trip. It is a coincidence, a fortuitous one, that at the

1994 NAMA meeting Allein Stanley was elected president, the first woman to serve in that capacity since the

establishment ofNAMA Also attending this foray will be Dr. Lois Tiffany, Distinguished Professor and Chair of

the Department of Botany at Iowa State University, and Margaret Weaver,NAMA member since 1963, whose
contributions to the knowledge of Minnesota fungi is documented in the most recent issue of Mclllvainea.

Other invited mycologists, key players at the foray, will include Dr. Orson Miller, Dr. David McLaughlin and Dr.

Richard Homola. In addition to evening programs and the forays to the diverse locations we are planning day time

workshops and presentations. These will include an identification workshop on Boletes with Alan Bessette, a
toxicology workshop with John Trestrail, a mushroom illustration workshop with Russian artist Alexander (Sasha)

Viazmensky, a beginners' mushroom identification workshop with Arleen Bessette, presentation on mycorrhizae of
aspen by Cathy Cripps, slide presentation of the illustrations of Ruth McVaugh Allen (The Mvxomvcetesl by
Dorothy Smullen and many others. This list is incomplete to keep you in suspense until April, when, upon receipt

of your registration, we will send you an information packet that will include sign up forms for forays and
workshops.



1995 NAMA FORAY
REGISTRATION INFORMATION

The Minnesota Mycological Society is pleased to announce the 1995 NAMA Foray. The foray will be held in the

heart of Minnesota lake country, in Bemidji at Bemidji State University located on the shores of Lake Bemidji.

At the writing of this press release, a thick ice is covering the lake providing students with free parking. Snow
mobiles criss-cross the lake, and Minnesotans, in pursuit of their favorite winter activity, fishing, erect wooden huts

on the ice for protection from the arctic air leaking from Canada into Minnesota. By the time the foray will roll

around, the cars and the huts will be replaced by boats, and Minnesotans will pursue their favorite summer activity,

fishing. No wonder mushrooms are so numerous in Minnesota!

You will not want to miss this foray, the fun, the excitement, the total mushroom experience. The program is still

evolving, along with some of the fungi, but we list a few of the activities just to whet your appetite. If you have

any questions or concerns please write or call. The telephone is connected to voice mail, and if you leave a message

at any time, day or night, a member of this hard working committee will call you back. Address: MMS/NAMA
1995, PO Box 146, Afton, MN 55001. Telephone: 612-625-7088.

FAX and e-mail are also available for your use. FAX: 612-625-5299. e-mail: geren002@maroon.tc.umn.edu

The foray and program schedules will be completed by April, and upon receipt of your registration we will send you

a packet so you may sign up for the forays and workshops (main event). Early registration will ensure your

participation in the activity of your choice.

HOUSING AND MEALS

We will be housed in the dormitory buildings. Bathrooms are shared; linen, soap and towels will be supplied. Most
rooms are double occupancy, a few single rooms are available at an additional cost on a first come first serve basis.

Children under 12 receive a discounted m*2 if staying with parents and provide own sleeping bag.

If you prefer off-campus accommodations, modem motels as well as camping facilities are available near the campus.

Information on these may be obtained from the Bemidji Visitors and Convention Bureau by calling 1-800-458-2223.

Meals will be served in the university dining hall. At least four MMS members tested the service at different times.

The food is good. They offer a wide selection: entrees, sandwiches, salad bar and desert bar.

If you are staying off-campus (i.e. non-resident), please note that your registration does not include meals, but you

may purchase your meals in the dining hall.

TRAVEL INFORMATION

Northwest Airlines, the preferred airline for the 1995 NAMA Foray is pleased to offer discounted round trip airfares

to Bemidji from anywhere in the US and Canada when traveling between August 20 and August 28. To take

advantage of these savings, please callNW or have your travel agent call theNW Meeting/Convention Desk at 1-

800-328-1 111, open between 7:30 am and 7:30 PM CT, Monday through Friday. Please refer to Worldfile code

NC8VW when calling in order to receive this discount

Transportation between the airport and the University will be provided for $4.00 per person each way for the main

foray as well as for the pre-foray and the trustees' meeting.

PRE • FORAY

Pre-foray workshops will take place on campus. Van transportation to and from Bemidji airport will be provided, as

indicated above. Trustees signing up for the \ acjarius or Myxomycete workshop pay the "non-resident" workshop

fee.

Lactarius Identification : Thursday, August 24, 8:30 am to 4:00 pm. This workshop will be presented by Pat

Leacock, graduate student at the University of Minnesota, who has been studying this genus for the past 5 years. (If



you think you know what the status ofL salmonicolor is in North America, you would be interested to know what

Pat has to say about it.) This one day workshop will include lecture, foray, and hands on macroscopic and

microscopic identification. It is designed for people who can recognize Lactam 1* m the field and have some

experience working with the microscope.

Price: $46.00 resident, $15.00 non-resident; Limited to 15 participants.

The Wonderful World of Mvxomvcetes : Thursday, August 24, 1:30 pm to 4:00 pm; continued on Friday, August

25, 8:30 am to 1 1:30 am. The Myxomycete workshop will be presented by Dr. Harold Keller. Dr. Keller was the

last student of G. W. Martin, author of The Mvxomvcetes. at the University of Iowa, and at the present he is the

only person actively working on Myxomycete taxonomy in North America. The workshop will include lecture,

field trip and hands-on laboratory work.

Price: $ 30.00 resident, $8.00 non-resident Limited to 15 participants.

The Paul Bunvan Mushroom Workshop: Monday, August 21 - Wednesday, August 23, 8:30 am to 4:00 pm. This

comprehensive identification workshop will be presented by Dr. Walt Sundberg with the assistance of Dr. Glenn

Freeman. It will include instructions in the field and in the laboratory. You will study the anatomical characters of

mushrooms, which are important in identification, with the naked eye, with a magnifier to increase your power of

observation, and finally, with the microscope to further enhance your vision. The lessons you will learn will be

worth more than three years' of local forays. Prior experience with a microscope is not necessary, but you should be

able to tell a mushroom from a rose.

Price: $150.00 resident, $ 58.00 non-resident Enrollment is limited.

POST FORAY

Concordia language CcPtffT Sunday, August 27, 10:00 am to 2:00 pm. Immersion programs in French, Finnish,

German and Norwegian are offered to children at this internationally famous language center. The students live in

"villages" built in the traditional style of each country, and speak only the language which they come to study.

Although the students will leave on the 26th, the center will be open on Sunday, August 27th, for us to visit

We will tour the villages in the morning, ending the tour in the Norwegian village about 1:00 pm. We will have
lunch in the Norwegian village.

Price: $15.00 including lunch.

f>fTTS8o£0
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MARK YOUR CALENDAR;

MEETINGS AND FUTURE FORAYS

Upcoming Meetings
by Dennis Drehmel

On Saturday. July 22 at 11:00 AM. TAMC will

conduct a workshop on the genus Lactartus at

Joanna Billman s house. Instruction and a
new comprehensive key will be given by Owen
McConnell. This will be a pot luck meeting for

those who wish to come 1 1 :00 AM. Otherwise,
please come for the workshop itself which will

begin at approximately 1:00 PM. In either case,
plan to bring any Lactarius you have questions
about or have had trouble identifying. Take I-

40 to Lake Wheeler Road (exit 297 opposite the
NC Farmers Market). See map.

Foray Announcements
by David Green and Carolyn Norris

Reed Richter Ranch Foray, Saturday, July 8
We will meet at 9 AM at Reed Rlchter's prop-

erty in Chatham County, south of Chapel Hill.

The foray leader will be Reed Richter (929-

3677). See map. From US 15/501 Bypass,
exit at Mt. Carmel Church Road, then Old

Lystra Road for one mile. Turn left into a
gravel road on the Immediate left of the mailbox
marked "Dollar" 1448. Keep bearing left on the

gravel road for about 0.6 mile.



Occoneechee Mountain Foray, Saturday,
July 29
We will meet at 9 AM at Occoneechee Moun-

tain In Hillsborough. The foray leader will be
Carolyn Norris (732-5996). See map. This will

be a joint foray with the Occoneechee Park
Committee. The Town of Hillsborough owns 27
acres on Occoneechee Mountain adjacent to the
Eno River. The park committee is interested in

learning as much as possible about the flora

and fauna on the mountain, including mush-
rooms. Come help put together a foray report
to give to the park committee. This foray Is

contingent upon rain to bring out mushrooms.
Call Carolyn for information.

Greater Cavander (Suburban Carrboro)
Foray, Sunday, August 6
We will meet at 9:30 AM at the house of

Rachel Royce (see map). The foray will take
place in an area of mixed woods adjacent to a
lake.

Duke Forest Foray, Saturday, August 19
We will meet at 9 AM at the Duke Forest en-

trance on Mt. Sinai Road north of Chapel Hill.

The foray leader will be Carolyn Norris (732-

5996). See map. Exit 1-40 onto NC-86. Take
NC-86 north of Chapel Hill to Alien s BBQ (on

the left). Turn right at this intersection onto
Mt. Sinai Road. The pullover (with about 3
parking spaces) at the Duke Forest entrance is

on your right.

Franklin Gourmet Mushroom Farm Tour and
Foray, Saturday, August 26
We will meet at 10:00 AM at Garland

Franklin's mushroom farm for a foray and talk

about growing truffles. Garland will tell us of

the lengthy process involved in getting his own
truffles started and have inoculated filbert trees

available to members for $15.00. See map for

directions

Future Forays
We hope to have two or three forays a month

in September and October. Details will be
published in the next FungijUe.

Foray Leaders Needed
We need foray leaders for the 1995 fall

season. If it rains, September and October can
be very good months for hunting boletes.

Leaders get to pick the time, date, and location

of the foray. They are not held responsible for

precipitation in the days preceding a foray, and
have the privilege of making up whimsical
names for whatever specimens are not
identified. Option # 1 is to select the date, the
time, and the location. Option #2 is to select

the date and have people call you a few days
before the foray and find out where to meet
you. Option #3 is to select two alternate dates
or locations and have people call you before the
first date to determine when and where the

foray will be held. There are undoubtedly other
options, and these are also fine. Call David
Green at 929-9768 and let him know where
and when you want to go.

Meeting Organisers Needed
Have an idea for a meeting topic? Know

someone who would be an interesting speaker?
We need your ideas. Be a meeting organizer

—

it's not much work. You get to pick the time

and location as well as the topic and speaker.

Contact Dennis Drehmel with your suggestions

and more information.

In an effort to make TAMC a more cohesive

group and Increase attendance at meetings, we
will probably limit speakers to about five or six

times a year and have more festive parties or

picnics during the summer.

MEETING AND FORAY REPORTS

1995 NAMA Foray, Asheville, NC
Labor Day, 1994

Report of species found. Abundant means
>20, common = 10 to 19, occasional = 3 to 9,

and infrequent = 1 or 2. FREQUENCY WILL
VARY WITH THE SEASON.

AMANITA FAMILY/Genus Amanita
Abundant — citrina, rubescens
Common — fulva complex (13), muscaria (11),

vema/virosa (18)

Occasional — abrupta (3), bisporigera (8),

Brunnescens (5), Flavoconia (6), Flavorubesc-

ens (5). gemmata (9), hemibapha (8), panthe-
ria (6), spissa (3), vaginata (4)

Infrequent — albocreata, arkansana, ceciliae,

corthurnata, crassifolia, daucipes, excelsa,

farinosa, parcivolvata, pelioma, spreta

BOLETE FAMILY
Genus Boletus
Common — caespitosus (10), pallidus (12),

subvelutipes (14)

Occasional — affinus (7), campestris (6), frostii

(3), griseus (7), longlcurvlpes (5), ornatipes

(5), pseudosensibilis (4), subluridellus (3)

separans (3), variipes (5)



Infrequent — auriflammeus, badlus, hortonil,

lurldus, parasiticus, plperatus, roxanne,

vermicolosus

Genus Gyroporus
Occasional — castaneus (9), cyanescens (4)

Infrequent — purpueus

Genus Leccinum
Occasional — albellum (5), scabrum, (3), snellii

(3)

Infrequent — holopus, rugosicep

Genus Strobllomyces
Occasional — floccolus (6), confusus (4)

Genus Suillus

Abundant — acidus/intermedius, americanus,
granulatus, pictus

Occasional — cothurnatus (3), punctipes (7)

Infrequent — hirtellus/thermophilus, salmoni-
color

Genus Tylopilus

Common — rubrobrunneus (14)

Occasional — chromapes (4), ferrugineus (4),

indecisus (3)

Infrequent — eximius, plumbeoviolaceus, fum-
osipes

1995

Genus not as above
Common — gracilis (10)

Occasional — castenellus (5), chrysenteroides

(6)

Infrequent — betula, russellii

POLYPORE FAMILY/many genera as noted
Occasional — daedalea quercina, ganoderma

curtisii, ... confragosa, fistulina nepatlca, in-

onotus radlatus, lenzites betulinus, microp-

orellus dealbatus, oligoporus fragllis, phelll-

nus gilvus, polyporus badius, trametes

conchifer, tyrimyces chloneus
Infrequent — albatrellus confluens, ... crista-

tus, ... pes caprae, boletopsis subsquamosa,
bonderzewia berkleyi, coltrlcla cinnamonea,
... montagnei, ... perennis, faveolus alveo-

larus, fomes conchatus, fomtopsis fomentar-

ius, ... roseus, ganoderma applantum, ...

tsugae, globiformes graveolens, gloeophyllum
sepiarium, gloeoporus dlchrous, grifolia fron-

dosa, inonotus tormentosus, laetiporus sul-

fureus, meripilus sumstemei, mycor-
rhaphium adustan, phaeolus schweintzii,

phellinus roblneae, phlebia incarnata, poly-

porus albellus, ... bumalis, stecherium
adusta, tramates cubensis, ... maxima

ANNUAL NAMA FORAY IN MINNESOTA THIS YEAR

The Minnesota Mycologlcal Society will be
host to the annual NAMA foray at Bemidji State
University on August 24-27. The foray will be
called the Mary S. Whetstone Foray in honor of

the society's founder. Bemidji is located in

northwestern Minnesota approximately 270
miles northwest of Minneapolis-Saint Paul.

Details concerning registration and events at

the foray are located elsewhere in this FungifiLe,

and you can obtain registration forms by call-

ing either Dennis Drehmel or Brad Millar.

MEDICINAL MUSHROOMS—PART
by Dennis Drehmel

In this article, I will pass along information
from the "First International Conference on
Mushroom Biology and Mushroom Products''

held August 23-26, 1993, in Hong Kong. A
conference report can be found on page 57,
volume 31 of the Herbalgram, a publication of

the American Botanical Council. In this con-
ference report, results of the recent testing pre-

sented in papers has been summarized. Be-
cause of lack of space, I cannot cover all of the
material presented, but I will be happy to loan
my copy of this volume to anyone interested.

One of the main points of the conference
report was the presentation by Dr. Chihara,
formerly of the National Cancer Research
Institute of Japan. Dr. Chihara isolated a

polysaccharide from shiitake and tested this

polysaccharide in extensive clinical trials. As a
result, this extract of shiitake has been
approved for chemotherapy for cancer for

patients in Japan.
The report notes that Liu and Chang of the

Chinese Academy of Medical Sciences have de-

rived two protein-bound polysaccharides from
turkey tall mycelia and these extracts are also

in clinical use.

Naturally, there were papers on the reishi

mushroom. Dr. Kupin of the Cancer Research
Center in Moscow has seen an improvement of

T-cells and Dr. Lui of the Chinese Academy of

Medical Sciences reports effectiveness against

skin and collagen disease. Ganoderma triter-



penes was studied by Dr. Su of the Taipei Med-
ical College and found that "crude extracts were
more effective free-radical scavengers than iso-

lated refined compounds.''
In conclusion, the report noted that "medici-

nal mushroom products were valued at over a

billion dollars in sales worldwide." Because of

the increasing interest in medicinal mush-
rooms, the report projects that medicinal
mushrooms will overtake food mushrooms in

total value.

ETHNOBOTANY OF PSILOCYBIN MUSHROOMS,
ESPECIALLY PSILOCYBE CUBENSIS—Part 2

BY EDMOND R BADHAM, 1983

Psilocybe cubensis grows commonly in the

dung of cattle and horses, and since the
Spaniards re-introduced these animals to North
America it is possible that they also brought
the fungus. Other hallucinogenic species of

Psilocybe may have been used in pre-

Columbian times. Some curanderos (shamans)
consider P. cubensis to be inferior to other hal-

lucinogenic mushrooms. However, this may be
the result of cultural prejudice rather than
chemical properties.

Ritualistically used mushrooms [Psilocybe

mexicana Helm) collected by Helm were sent to

Hoffman et al. (1959) who identified the active

ingredients—psllocybin and psilocin. They re-

ported that these dried mushrooms contained
0.2 to 0.4% (of dry weight) psilocybin.

Catafomo and Tyler (1964) found 0.52% psilo-

cybin in mycelium of P. cubensis grown in

submerged culture. Heim et al. (1966) reported

concentrations of i.5% psilocybin [Psilocybe

sp.). The highest reported concentration of

psilocybin is 2% of dry weight (Beug and Big-

wood, 1982). Bigwood and Beug (1982) studied
the variation of psilocybin and psilocin content
in cultivated basidiocarps of P. cubensis. They
found a maximal concentration of 1.4%
(psilocybin and psilocin), minimal concentra-
tion of 0.5%, and average of 0.7%. The also

found that the concentration of psilocybin was
greatest at the fourth flush. Various chromato-
graphic procedures (Beug and Bigwood, 1982;
Leung, 1967) have been used to isolate psilo-

cybin and its analogs. A relatively simple
technique (Haard and Haard, 1975) involving

extraction with methanol, defatting with chloro-

form, developing with butanol/acetic
acid/water (12:3:5) on circular filter paper and
locating with p-dimethylamlnobenzaldehyde
can be used to verify the presence of psilocybin

and psilocin.

The median oral dose for man is 7 mg or

about 1 g dried ( 10 g fresh) of P. cubensis.

The toxicity of psilocybin is low (LD50 for mouse
= 280 mg/kg), especially when compared to its

effective dose (for man = 0.2 mg/kg) (Chilton,

1978). Cross tolerance can be exhibited among

psilocybin, LSD, and mescaline. This implies

that the mode of action of all three compounds
is similar, although psilocybin is apparently
less toxic than the other two compounds.
Psilocin is 1.4 times as potent as psilocybin,

suggesting that dephosphorylatlon must occur
before psilocybin is active (Helm and Wasson,
1958). Only 50% of labeled psilocybin is ab-

sorbed by the gastrointestinal tract of the rat

after 30 m minutes (Kalberer et al., 1962). Be-
havioral effects closely parallel brain concen-
tration. Injections of psilocybin result in 65%
excretion of psylocybln in the urine and 20% in

the bile and feces (Kalberer et al, 1962). Psilo-

cybin is still detectable in the urine after 7

days. It has been suggested that the activity of

psilocybin may be associated with its structural

similarity to serotonin (Wooley and Campbell,

1962; Chilton, 1978).

The effects of an average dose include an in-

crease in body temperature, dilation of the

pupils, erection of hairs, pleasant or apprehen-
sive mood, unmotivated laughter, compulsive
movements, muscular weakness, drowsiness,

and visions of altered shapes and colors. Al-

though often referred to as "hallucinogenic," the

frequency of hallucinations by users at moder-
ate doses is low (Hollister, 1968). Treatment (If

necessary) is diazepam (Valium®) 5 to 10 mg
for seizures, chloroprozamine (Thorazine®) 50
to 100 mg t.m.. for psychoses, and reassurance
for apprehension (Mitchell and Rumack, 1978).

Usually recovery occurs within 6 hours.

To be concluded



FINE FOOD FROM FUNGI

New Recipes Needed

Like the weather. I'm running dry on recipes

using wild mushrooms. Most of those I have
Included have come from other newsletters,

with a few from our own members. If you are

willing to share a favorite recipe, send it to

Brad so it can be included in this column.

These first two recipes were in the June 1995
issue of Sporadic News, the newsletter of the
Asheville Mushroom Club and taken from the
February 1991 issue of East West.

Shiitake, Wilted Spinach and
Sun-dried Tomato Crostini

Serves 2

This recipe is from one of Florida's finest con-
temporary Italian Restaurants, in Boca Raton.
Executive sous-chef John Belleme, Jr. says
that although his restaurant serves only Italian

foods, he makes an exception for shiitake (they

serve fifty pounds a week), because the flavor is

so unique and because Italians love mush-
rooms regardless of where they come from.

1 Tbs sun-dried tomato paste (6 to 8 tomatoes
packed in olive oil, chopped to a paste)

2 large, thick slices whole-grain bread
3 Tbs extra-virgin olive oil

1 tsp chopped garlic

10 medium-size fresh shiitake caps
1 cup packed fresh spinach leaves, washed

and stems removed
2 Tbs carrots, cut Into thin Julienne strips

2 Tbs green pepper, cut into thin Julienne
strips

2 tsp basalmlc vinegar
salt and pepper to taste

2 tsp pine nuts, lightly toasted, to garnish

Preheat oven to 450°F. Brush bread gener-
ously on both sides with the oil the tomatoes
are packed in. Place bread on a baking sheet
and bake until golden on both sides, remove
from the oven and spread sun-dried tomato
paste on one side of toast (crostini) only. In a
medium skillet heat oil and saute garlic until

fragrant. Add shiitake and saute until slightly

golden. Add spinach, carrots, and green pep-
pers and saute until spinach is Just wilted.

Add vinegar, salt, and pepper and serve over
crostini. Garnish with pine nuts. (To toast,

heat the nuts in a small skillet or saucepan

over medium heat, stirring constantly, until

golden and fragrant.)

Braised Fresh Shiitake
Serves 4

12 average-size fresh shiitake

l| cups water

3 in piece komba (optional)

2 Tbs tamara or shoyu
2 Tbs dry white wine, sake, or mirln
1 to 2 tsp sesame oil

2 tsp fresh ginger root, peeled and finely

grated
Wash the shiitake and discard the stems (or

save for soup stock). Using a sharp knife,

lightly score caps with an "X." Combine all in-

gredients except the oil and ginger in a large
skillet, bring to a boll, and gently simmer with
the lid ajar for 20 to 30 minutes. Remove shi-

itake and set aside. Pour remaining broth into

a bowl and reserve. Clean and dry skillet, add
oil. and heat. Add the shiitake, cap side up,
and fry until bottoms are slightly browned.
Pour 2 Tbsp of the broth over the mushrooms
and cook a minute longer. Serve 3 mushrooms
per person. You may want to moisten the caps
with broth Just before serving. Place a small

mound (about J tsp) of ginger next to each

serving, so it can be sprinkled over the shiitake,

if desired.
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1996****MEMBERSHIP DUES****MEMBERSHIP DUES****1996

Annual membership dues are due January 1 . They are the same as last year. Individual memberships

include a subscription to the Fungible, and (for those over 18) full voting and office holding privileges.

For additional participating household members, associate memberships are $2.00 each and include all

right and privileges. Corresponding memberships are available for those who live too far away to

participate in regular club activities. Corresponding members are always welcome at meetings or forays if

they happen to be in the area

Since TAMC is associated with the North American Mycological Association (NAMA) our members
get a discount if they join NAMA. Dues are now $17 00 a year (individual or family), and include

subscriptions to the bimonthly Mycophile and the annual Mcllvanea, the privilege of attending the annual

national foray, and numerous other educational services. To join, send a SEPARATE check payable to

NAMA.

TRIANGLE AREA MUSHROOM CLUB
1996 MEMBERSHIP APPLICATION FORM

Send the form and appropriate dues to TAMC, P. O. Box 61061, Durham, NC 27705. Make checks

payable to TAMC.

Dues:
[ ] $8.00 Individual.

[ ] 7.00 Corresponding (receives the news letter only).

[ ] 2.00 Associate (for additional participating members of an individual

members household).

[ ] 17.00 North American Mycological Association (individual or family). Send

separate check payable to NAMA.

Name (s)

Address _

City State Zip Code

Home phone Daytime phone

Mailing address

TAMC NEEDS INPUT AND PARTICIPATION BY MEMBERS

I can help in the following areas this year:

Programs Forays

Membership Telephone tree

Help make the Fungifile interesting by:

Book reviews Mushroom Sketches

Recipe research Mushroom propagation


